Sweet and umami taste: natural products, their chemosensory targets, and beyond.
Much of our appreciation of food is due to the excitement of the perception of "sweet" and "umami" taste. With a special focus on natural products, this Review gives a summary of compounds that elicit and modulate "sweet" or "umami" taste responses. It will be discussed how the interaction of these molecules with the oral sweet and umami taste receptors stimulates receptor cells to secrete neurotransmitters to induce neural activity that is conveyed to the cerebral cortex to represent sweet and umami taste, respectively. Recent data also show that a sweet taste is metabolically relevant for fuel homeostasis and linked to appetitive ingestive behavior.